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| dinner.  Many families, however, like i | coarse sand added will grow good hya- | ":r:‘??;.

| rather 2 hearty luncheon dish, and egzs _ ks ; ;‘inihﬁ; _‘_-'lll;T- :]he b{;!]slf-t_l‘ﬂ“ l'is a f}hfﬁ\tllﬂl s

I og . i o - meat in this re.[ An oqd faverite color combinalon ha oam, with e addition of one-four .‘. :,:

can Do subutisnbee s | returied thiz vear., This is navy | of coarse saud. Add no manure, as it | pie

| spect. Here arc some suggestions for | o Fo, green and is conside-cd | tends to decay the Lulb. When only |
| vrooking eggs tastefully: | extremely smart. The tigure in the draw- | heavy, sticky sell is available, lighten |
| SURAMBLED EGGS WITH CELERY. | ing shows this used in plain navy Slpe it by adding one-third eof coarge sand |
| —Take four or five pieces of 1-:-i_.-.p;.-omhi;m-! with serge of the same and some florist’'s wmoss (Sphagnum) |
! white celery, eut into small dice, wash | color by a  cheniile stripe rubbed fine. Rotted sod, with sand,
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A solution of the problem of the high cost of living
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: *blljrr‘.é; ],I:Ia Itoew la.m] ll'lus the effect of peaches and figs or not, as desired. Fiil 1«-{11? of \{%‘-‘:Ilt.\i.\ﬂnwlllt :ﬁlr- 50u l:umedl:;re
==E} stered on the soft surface. . the jars with the cooked fruit: loil relief.  Rold by a cading drugglsts. In- = .
Household Hints. down the syrup until very thick and ;‘;.';"[I‘]:"E"ulé'":.?,{::r"t:“ .‘:;’ Tr;;m‘;:_ *h”‘.:‘r’;;';e Oul'Sales Ageﬂt 18
| t ;0 eaét_'h {Ell’l]l 01’1 syVrup ;1;!(1 i_l ci'up o(i Chemical Co., New York.—(Adv.). {
hetween which a sasl ' brandy. our it over the f{ruit an w IA
: :L'nlur&d S ‘l‘.’l’D!BPr‘]. of black or To make apples tender and give |seal. 3 . ILL M SMITH’

The Ins.-,; tunic is given fullness b them 2z better flavor, add a pinch of

‘j.‘irorlucms evenly placed box pleats: =alt when cooking them.

21l round, the spaces between which =

jare covered as far as the hip line with To preserve meat on warm days

| scutache bralding in self-color. The | Wash it over with water containing

| bralding is continued across the front | & little vinegnr—a very weak solution,

jof the skirt between the open edges | #nd then cover with slices of raw

yof the tunlie. but with the fdesign ar-|onion. Before cooking remove the

I-'i;‘-;‘-'—'rel‘lnm rive a cutaway line from |©nion and rinse the meat in clear, cold
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Servive ¢ eloth drese— nothing of Roma stripes, will all ']lé To make an ideal bread pudding line
it is made along | eXceedingly wood for the smart cloth | the dish or tin with thin paste, put in

and wamin enough  fTOCKs of this typs and many of them | {De bread pudding, then cover with

tali, Are interestinzly combined,with taffeta | PA%te and bake in a slow oven. This
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To clean wire screens dampen cotton

“:u‘ihl‘}:: Seems to be no rule (br belt
Some of the belts wend their way all Baked St"ﬁed Tomatﬂes.

around the fizure,

& lunz coat! Ere
d, a2 ,,I sl sl niece, it will | cloth with kerosene and rub both ~
ges ”‘(1.‘ £ L ) B_i___"'""—‘*— sides, This also preserves the wire .
ehil BhE FIE ! N i and keeps the flies away, as they do : =
dispensable zarmeni include a ; TRy T “e“t'ﬁilnd Glrd[es- not like the odor. . ®
wom; wiardrobe s e id B tous, - : (i
A ,:T, t .‘;..1 tv s AT ST :'e—l éh"‘ re plain or ornate. To prevent s dark ring appearing .
wrt an Y ATHETION 1 I ome of l.h('{n are buttoned. taround the yolk of hard boiled eggs, -
' ifll'ﬂ' some of them are huckled plunge them into cold water as soon “Q
- | rajd is used flat or as trimming. ag they are boiled enough. N
{

SPORTUNITY

+ Then there are belts which make in- '.']"‘ £ St amoain tomatoes, take
| lermittent appearances. out the hard center from the stem end; |
! Belts may be absolutelyr fat and plain | 1! With breaderumbs, salt, sugar, pep- :
; |”r\ih_';}rm':‘-"“E:'”d;'““r;'(i per and butter. Top with a2 small cube
wise it is Qiffealt 1o we Le low—other- lof bread: place in a shallow pan and =
eI £O0 Wrong in belt- | bake until tender. These are very nice == e -
| = and generally well liked. =" —
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WRIGLEYS factories—
makers of the famous

Victrola WRIGLEYS -

Announcement | - Get this new delight today! AT k. . : ;
o | Break the - DOUBLE wrapper AV, e = Cards of this deSIgll
In order to give our patrons and customers better and find joy for your palate in its . e

_and more prompt attention, we have just installed new e DOUBLE strength Peppermint—
soundprooi demonstrating booths, in which each cus- |

i tomer will have the opportunity to hear the ‘records of | .

| their owa choosing without interruption. i WR|GLEYS
\With this addition to our service, we helieve it will E

% DOUBLEMINT

no longer be necessary to send records to our customers
“on approval,” to be tried out at home, which plan we
have found to be not entirely' satisfactory, and will
therefore be discontinued. ’ ’

Everybody loves P .nnin .fiavor— ...f','-'H._ S e ._ =
s 1o ing deight - g, 70 = stores every Tuesday

here is lon.g las.tin.g delight.

b

This will enable us to give each customer better
service and the personal attention which every one looks
for and appreciates. and which we hope and expect will _ .
result in increasing the volume of our business as well ; package — its a

«as the satisfaction of our customers. | United Profit- Sharing co“pon
We bespeak your hearty co-operation in our en- | good for valuable presents.

|

1{ deavor to improve our service for vour benefit. |

} - Let your nickel' DOUBLE its value for
|

-* .. Save the outer band on each 5c

—and tell of splendid savings
in the very merchandise you
seek.

The Robert C. Rogers Company
1313 F Street N.W.

THE EVER-FOPULAR BLUE SERGE
WILL BE SPLENDID FOR THIS
DESIGN.

sign is offered herewith. The bhlouse
hias leng sleeves cut in one and fin-
ished with turned-back cuffs of white
linen. The neck is relieved by a

broad, flat collar and a rolling nar- « The Only SKose i the Clty Deahng n
rower one, both of white linen. A line

| Vi S Rwctoc
of sl]vekhuuunu adds a jaunty note ictor G (_h Exc JSIVer.
$o the opin rront edgés of the blouse, Voo _ e e e S 4 4

e . s = = e ———— e ——,

[t will pay you handsomely
to look out for these “Tuesday
Opportunity Specials” tomor-
row.

you in this luscious DOUBLE-strength,
DOUBLE -wrapped tid-bit with the
premium coupon.

Ask for WRIGLEY'S




